
BAS ECAMP  MA INS

Sierra Spring Short Rib Rigatoni 
braised short ribs folded into rigatoni with tomato
braise sauce, mushrooms, carrots, and parmesan

garlic toasts +3

MEADOW SWEE T S

Foragers Truffle Flatbread 
wild mushrooms, black truffle cream, arugula,

onion jam, and melted mozzarella

S TAR T ER S

Basecamp Burger 
Havarti cheese, caramelized onions, tomato,
bacon, comeback sauce with house-cut fries

 truffle fries +3

Crispy Coastline Salmon  
summer vegetable farro, red pepper sauce,

topped with mango pineapple salsa

Cast Iron Half Chicken gf
green garlic grits, broccolini, cherry tomatoes,

and butter jus

Cajun Chicken Pasta 
blackened spice chicken, andouille sausage,

onions, peppers, garlic, tomatoes, cream sauce
garlic toasts +3

Prime Flat Iron (+8) gf
served with mashed potatoes, roasted carrots,
grilled broccolini, topped with wine sauce and

a dollop of truffle aioli

Crispy Fried Chicken Sandwich 
alabama white sauce, hot honey, coleslaw, on

a brioche bun with house-cut fries 
truffle fries +3

Campfire S’mores Single 
graham crackers, hershey chocolate,

marshmallows, and your own tabletop fire 

Cast Iron Lodge Cookie 
a warm, gooey, chocolate chip cookie baked
in cast iron and topped with vanilla ice cream

Spring Beet Salad  gf
roasted red and gold beets, arugula, candied
pistachios, avocado, lemon greek yogurt, olive 

Camp Caesar Salad  
tossed with our house-made buttermilk

dressing, shaved parmesan & crispy focaccia
croutons

Wildflower Honey Cornbread Muffins
piquillo peppers, aged cheddar, and

whipped honey butter

house-cut, crisp and golden, finished with
truffle oil, herbs, and pecorino romano

Truffle Fries gf

Cast Iron Mac & Cheese 
bubbling blend of rich cheeses baked in cast iron

and finished with toasted herb bread crumbs

Elote-Style Cauliflower 
aioli, chili, parmesan, cilantro, lime, pickled

onion & jalapeno

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions

SAN  D I EGO  R E S TAURANT  WEEK  MENU

3 course dining experience or 
1 cocktail and 2 course dining experience

$50/person


	wild mushrooms, black truffle cream, arugula, onion jam, and melted mozzarella

